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; HUSH PUPPIES 


IV/2 ¢. corn meal 2 tsp. baking powder 
V/2 ¢ flour (plain) /2 tsp. salt 

| tbs. sugar about 1 qt. buttermilk 
| egg 


Mix together, drop by spoonful into hot fat. Better if let batter sit over- 
night. 
— Fulford Peele 


HUSH PUPPIES 


2 c. corn meal 3 tsp. baking powder 
| c. flour | tbs. sugar 
| tsp. salt 2 c. milk, approx. 


ee together and drop by spoonful in to hot fat, 325 F. Cook until golden 
rown. 
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4 eee Se 
-HUSH-PUPPIES | 


| c. corn meal | egg 


— Mrs. Nettie Gibson 


V4 ¢. flour | tsp. baking powder . 
2 tbs. sugar | V2 ¢. milk, approx. Qe. mt, 
pinch salt ewe 


Oi GW 
Mix together ess by Sich attholt es Dip spoon into- water 


_after every use. 


— Mrs. Winona Gray 
HUSH PUPPIES FOR 50 


2 lb. bags meal 6 eggs 

| (small) pancake mix 2 cans milk 
6 tsp. piles powder 2 c. water 
14 tbs. sugar salt 


Mix together and drop by cutter into hot fat. 
— Ladies Auxiliary of 
Hatteras Fire Dept. 


WHOLE KERNEL CORN MUFFINS 


V/5 c. flour I c. cornmeal 

2 tsp. baking powder I, c. whole corn 
| tb. sugar 2 tb. butter 

Vy c. milk | egg, beaten 


V/y tsp. salt 


Sift together dry ingredients. Stir in corn kernels, add rest of in- 
gredients and mix until well blended. Pour in greased muffin pans and 
bake for 20 minutes at 400 F. 

— Mrs. Charlotte Ballance 
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BANANA TEA BREAD 


134, c. flour V3 c. shortening 

2 tsp. baking powder 2/3 ¢. sugar 

4 tsp. soda 2 eggs, beaten 

V2 tsp. salt I c. ripe, mashed bananas 


Sift dry ingredients. Cream shortening and sugar, beating until light. Add 
eggs, beating well, and add flour alternately with bananas. Beat smooth. 
Pour in greased bread pan and bake at 350 F | hour. 

— Mrs. Rosa Gray 


CORN STICKS 


i c. corn meal 3 tb. sugar 

Vz c. sifted flour 2 eggs, beaten 

| tb. baking powder Ic. milk 

I tsp. salt 3 tb. melted shortening 


Blend dry ingredients. Combine eggs, milk, shortening and add to dry 
ingredients. Spoon into heated corn stick pans and bake at 425 F for 15 


to 20 minutes. 
— Mrs. Maude Job 


HATTERAS ISLAND PONE BREAD 


5 c. corn meal 4 c. hot water 

| c. flour | c. cold water 
6 tb. sugar 2 tb. shortening 
3 tbs. molasses IV/z tsp. salt 


Put meal and molasses in bowl, add hot water and stir well. Add sugar, 
salt and cold water and mix. Add flour, mix and cover for a few hours 
or overnite. Melt shortening in 2-qt. pan, pour in mixture and bake at 
350 F for one hour. Lower heat to 300 F and bake I!/2 hours covered. 
Let stand until cool. 

— Mrs. Rosa Gray 


REFRIGERATOR ROLLS 


1c. mashed potatoes 4 c. sugar 

| pk. yeast 11/4 tsp. salt 
Vy ¢ lukewarm water 2 eggs, beaten 
1c. milk 6 c. flour 


2/3 c. shortening 


Soften yeast in lukewarm water. Scald milk, pour over shortening, sugar, 
salt and potatoes. Cool until lukewarm. Add yeast, eggs and half the 
flour. Knead for 10 minutes. Place dough in greased bowl and set in 
refrigerator until needed. When ready to make rolls, use needed quantity 
and return rest to refrigerator. Shape rolls as desired. Brush with butter, 
let rise until double in bulk. Bake at 400 F, 15-20 minutes. This dough 


may be baked without refrigeration. id 4 
— Mrs. Virginia Hudgins 


hae 


CORN SPOON BREAD 


3 eggs, separated 2 tb. shortening 

IV c. scalded milk | ¢. cream style corn 
3/4 c. corn meal 34, tsp. baking powder 
3/4 tsp. salt 


Grease 2-qt. baking dish. Beat eggs and whites separately, stir in 
meal and salt into milk. Cook until thick mush. Blend in butter, corn 
and baking powder. Fold in egg whites and then yolks. Bake in moderate 
oven until knife inserted comes out clean. 

— Mrs. Lovie Austin 


PRUNE CAKE 
Cook | lb. of prunes as directed on package 


I ¢. sugar I tsp. soda 
fs G neening 7 ae nutmeg 
c. flour sp. cinnamon 
3 eggs | ¢. mashed prunes 


3 tb. sour cream (vinegar may 
be added to milk to make sour cream). 
Cream shortening and sugar, add beaten eggs. Sift together dry in- 
gredients, add prunes. Bake in a moderate oven 350 F. 


FILLING: 


2 eggs, beaten I ¢. sugar 

\/y ¢. sour cream 2 tb. shortening 

| ¢. prunes dash salt 
Cook until thick. Add | tsp. vanilla and | c. chopped nuts. Spread on 
cake. — Mrs. Dolores Burrus 

BANANA LAYER CAKE 

2\/, ¢. flour /y c. shortening 

[VW/q ¢. sugar I!/2 ¢. mashed bananas 

2!/2 tsp. baking powder 2 eggs 

I/, tsp. soda I tsp. vanilla 

/2 tsp. salt 


Sift dry ingredients, add shortening, half of the bananas and eggs. Beat 
2 minutes, add rest of the bananas and vanilla, beat | minute more. 


Bake at 350 F, 20-25 minutes. — Mrs. Margaret Peele 
PARTY DOUGHNUTS 
3 tb. melted shortening I/, tsp. cinnamon 
2 2/3 ¢. flour 4 tsp. nutmeg 
4 tsp. baking powder 2 eggs, beaten 
| tsp. salt V/2 c. milk 
Vy c. sugar | tsp. vanilla 


Sift dry ingredients. Combine eggs, milk and vanilla. Add to dry mixture, 
stirring thoroughly. Roll out !/4"' thick, on floured board. Cut and fry 
in deep hot fat. Yield, 20 doughnuts on a 2!/," cutter. 

— Mrs. Margaret Peele 
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GERMAN CHOCOLATE CAKE 


1 pk. sweet chocolate 2 c. sugar 

/ c. boiling water 4 egg yolks, unbeaten 
| c. shortening | tsp. vaniila 

2!/2 ¢. sifted flour i/y tsp. salt 

I tsp. soda | c. buttermilk 


4 egg whites stiffly beaten 


Melt chocolate in water, cool. Cream shortening and sugar until light and 
fluffy, add egg yolks, one at a time, beating well. Add vanilla and 
chocolate and mix till blended. Sift dry ingredients and add alternately 
with buttermilk to mixture, beating well until batter is smooth. Fold in 
whites. Pour batter in three 8" or 9"' layer pans, lined with paper. Bake 
at 350 F for 35 to 40 minutes. Cool. Frost top and between layers with 
coconut pecan frosting. — Mrs. Winona Gray 


POOR MAN'S CAKE or HATTERAS CAKE 


Cook | pk. raisins in enough water to cover. Save juice to use in batter. 
When raisins are cooked, mash and mix in | c. shortening, add 2 c. 
sugar. Sift dry ingredients: 


4 c. flour 2 tsp. nutmeg 
| tb. baking powder 2 tsp. cinnamon 
| tb. soda | tsp. salt 


Mix all together and bake in large pan at 300 F for 50 - 60 minutes. 
Frost with half pk. conf. sugar, butter and cinnamon. 
— Mrs. Delores Burrus 


HAPPY DAY SPICE CAKE 


2'/, c. flour I\/y ¢. sugar 

3 tsp. baking powder V/y c. shortening 
| tsp. salt | tb. molasses 

| tsp. cinnamon 1c. milk 

I/, tsp. cloves 2 eggs, unbeaten 
I/, tsp. nutmeg I tsp. vanilla 


Cream shortening and molasses with sugar. Stir in sifted dry ingredients, 
add 34 c. milk and mix till flour is dampened, then beat 2 minutes. 
Add eggs and remaining milk and beat | minute. Bake at 350 F, 35 


minutes. Ice with favorite frosting. 
— Mrs. Margaret Peele 


WONDER CAKE 


IW c. flour I/, tsp. salt 
I c. sugar | tsp. soda 
3 th. cocoa 


Put all ingredients in the pan in which it will be cooked. Make 3 holes. 
Combine and add in each hole: 

I tsp. vanilla & th. Wesson Oil ee. 
Pour | c. water over all and stir with fork. Bake at 350 F for 30 


minutes. Don't bake longer. Frost with conf. sugar and cocoa. 
— Mrs. Alivia Stowe 
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QUEEN ELIZABETH CAKE 


Pour | c. boiling water over | c. chopped dates and | tsp. soda. Let 
stand while following is mixed: Cream | c. sugar with 1/4 c. butter. Add 
| beaten egg, | tsp. vanilla, '/2 tsp. salt, I'/2 c. flour, | ¢. chopped 
nuts, if desired. Add above mixture to dates and bake in loaf pan at 350 F 
for 35 minutes. ICING: 5 tb. brown sugar, 5 th. evap. milk, 2 tb. but- 
ter. Boil for 3 minutes and spread on cake. Sprinkle with coconut. 

— Mrs. Ida Austin 


EASY CHOCOLATE CAKE 


This cake can be made in a hurry as all ingredients are mixed together. 


3 sqs. dark chocolate Vc. milk 

3 tb. melted butter i tsp. vanilla 

2 eggs | c. flour 

Ic. sugar 2 tsp. baking powder 


Mix all ingredients together and bake in 2 shallow greased pans. Bake 
at 350 F, 25 minutes. Frost with 2 tb. cocoa, 2/3 box conf. sugar, 
thinned with cold coffee as needed. Frost in pan and cut in squares. 

— Mrs. Isabel Ballance 


MINCEMEAT UPSIDEDOWN CAKE 


V4 c. melted shortening I/. ¢. crushed pineapple 
V/y c. brown sugar | 17 oz. pkg. white cake mix, or 
| 1/3 ¢. mincemeat 2-egg cake 


Spread shortening in pan, sprinkle sugar evenly on surface. Combine 
mincemeat and pineapple. Spread evenly in pan. Add cake batter. 
Bake at 350 F, 55-60 minutes. Invert pan immediately after removing 
from oven and let stand a few minutes before removing from pan. Serve 
warm with hard sauce or whipped cream. 

— Mrs. Virginia Hudgins 


QUICK MOLASSES CAKE 


| c. sugar 2 tsp. cinnamon 
I ¢. molasses | tsp. cloves 

I c. shortening I tsp. nutmeg 
2 eggs 3 c. flour 

2 tsp. soda 4, tsp. salt 


Stir together well and add !'/. c. boiling water. Pour in greased pan 
and bake 30-35 minutes at 350 F. 
— Mrs. Rosa Gray 
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SUNSHINE CAKE 


Sift together: 

2 cups flour 2 tsp. baking powder 

2 cups sugar \/2 tsp. salt 
Beat 4 eggs, | tsp. vanilla until light and fluffy, add dry ingredients, mix 
throughly, with electric mixer, use low speed. Heat—I cup milk, !/2 


cup butter or margarine, just to boiling point. Gradually add to flour 
mixture. Makes two 9 in. layers. Bake at 350 for 30 or 35 minutes. 
a for 10 minutes, remove from pan, spread each layer with any cake 
illing. 

DATE OR RAISIN FILLING 
Mix 3 egg yolks, | cup evaporated milk, | cup sugar, | cup margarine. 
Cook until thick on low heat. Add | cup coconut, !/p pkg. dates or 1/5 


cup raisins cut in small pieces. Beat with spoon until well mixed. 
— Mrs. Lizzie Austin 


LEMON JELLO POUND CAKE 


| pkg. Duncan Hines Yellow Cake 4 eggs 
ix. /, cup Wesson Oil 
| pkg. Lemon Jello Pudding Powder '!/2 cup water 
Mix in mixer for 4 minutes at moderate speed. Pour batter in tube pan 
and bake 45 minutes at 350. Mix !/ cup sugar, Juice of | lemon, 
Juice of | orange. Pour over cake as you take it from oven. 
— Mrs. Violet Austin 


APPLE SAUCE CAKE 


| c. sugar \/, c. chopped nuts 
I/y c. shortening 34, tsp. soda 

| egg 2 tsp. baking powder 
I!/, c. apple sauce | tsp. cinnamon 

2 c. flour /2 tsp. nutmeg 


I/p c. raisins 
Cream sugar and shortening. Add beaten egg and er sauce. Sift 
together dry ingredients, add to mixture and beat we |. Bake in loaf 


pan at 350 F for 40 to 45 minutes 
— Mrs. Delores Burrus 


PINEAPPLE CAKE 


/y c. shortening 2 eggs 

| c. sugar 2 c. flour 

'/y tsp. lemon flavoring 2\/> tsp. baking powder 
I/> tsp. salt 34, c. milk 


Blend shortening, sugar and flavoring with eggs. Add sifted dry in- 
gredients and milk. Mix well. Pour in greased cake pans. Bake at 350 F. 


Makes 3 - 4 layers. Use pineapple filling. 
ra — Mrs. Pauline Oden 
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HATTERAS CAKE 


| lb. raisins | tsp. soda 

2 c. flour | tsp. salt 

I!/2 ¢. sugar '/y ¢. shortening, melted 
2 tsp. cinnamon | c. nuts, optional 

| tsp. nutmeg 2 eggs 


Cover raisins with water and boil 10 minutes. Sift together dry in- 
gredients, add raisins and mix with water from the raisins. Add beaten 
eggs, melted shortening and nuts. Pour batter in baking pan and bake at 
350 F about 45 minutes. 

— Mrs. Nettie Gibson 


APPLE DUMPLINGS 


I!/, cups sugar 4 cups sliced apples 

3 cups hot water I!/. tb. butter or margarine 
Bring to a good boil and add dumplings made as follows: 

2 cups flour 34, cup milk 

3 tsp. baking powder V4 cup water 

dash of salt 


After dumplings are added boil for 10 min. Add | teaspoon vanilla. 
— Mrs. Theresa Rollinson 


LEMON CAKE 


2/3 cup hot water 2/3 up wesson oil 
| pkg. lemon jello 4 eggs 
| tsp. lemon flavoring | pkg. cake mix 


V/y tsp. almond flavoring 


Dissolve jello with hot water, add oil, flavoring and beaten eggs to 
cake mix. Bake in a well greased tube pan for 45 minutes at 350 F. 
— Mrs. Achsah Oden 


BANANA BREAD 


34, c. sugar V/z tsp. salt 

i/. ¢. shortening | tsp. cinnamon 
l egg | tsp soda 

2 bananas mashed lf, c. nuts 

If c. flour 


Cream sugar and shortening, add beaten eggs and beat. Sift flour 
with salt, cinnamon and soda, add to creamed mixture and beat. Add 
bananas and nuts. Pour into greased pan and bake about 40 mins. at 
350 deg. Nuts are optional. 


— Mrs. Alice Gray 
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PECAN BALLS 


| c. butter or margarine 2 c. flour 
| tsp. salt I/. ¢. confectioners’ sugar 
| tsp vanilla 2 c. finely chopped pecans 


Blend butter, salt and vanilla. Add sugar gradually, creaming well. Add 
flour and pecans. Shape the stiff dough into little balls. Place on greased 
cookie sheet and bake approximately 15 mins. at 350 degree. Remove 
from oven and roll the hot cookies in sifted confectioners sugar. Cool. 


Roll again in sugar. Store in air-tight container. 
— Mrs. Winona Gray 


WHITE CHRISTMAS COOKIES 


| c. butter or margarine 4 c. sifted flour 
2 c. sugar V4 tsp. cinnamon 
4 eggs 1/8 tsp. nutmeg 


Cream butter and sugar thoroughly. Add eggs, singularly beating well 
after each addition. Sift flour and spices together. Gradually add to 
creamed mixture blending after each addition. Chill. Roll dough, a little 
at a time, on well floured surface to |/8-inch thickness. Cut into de- 
sired shapes with Christmas cutters. Place on greased baking sheet. 
Bake at 350 F. for 10 to 12 minutes or until lightly browned. 

— Mrs. Gail Hollis 


BUTTER COOKIES 


| c. butter or margarine l/> tsp. salt 

2/3 c. sugar | to 2 tbs. milk 

2 tsp. vanilla nuts or chocolate chips may be 
3 egg yolks added 


2!/2 c. sifted flour 
Cream butter and sugar well, add flavoring and beaten egg yolks. Blend 
in flour and salt. Drop on greased cookie sheet in small portions or 
form dough into rolls, chill and slice off as needed for baking. Bake 


at 350°F. for 8 mins. 
— Mrs. Alice Gray 


BROWNIES 


Melt together over hot water: Sift together and stir in: 
2 sq. unsweetened chocolate (2 0z.] 34 c. flour 


1% ¢. shortening lf, tsp. salt 
: /y tsp. baking powder 


Beat in: 
I c. sugar Mix in: 
2 eggs V/, c. broken nuts 


Pour in a greased loaf pan 


Bake at 350°F. 30 to 35 minutes. 
— Mrs. Winona Gray 
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SUGAR DROP COOKIES 


2!/2 c. sifted flour I'!/. tsp. grated lemon peel 
V/y tsp. soda | tsp vanilla 

| tsp. salt yc. shortening 

| egg, beat lightly /2 ¢. butter 

2 tb. white vinegar | c. sugar 


Sift dry ingredients, combine egg, vinegar, lemon rind and vanilla. Cream 
shortening until fluffy, add sugar and mix well. Blend in egg mixture 
and beat. Drop by spoonfuls on ungreased cookie sheet and flatten with 
fork, sprinkle with sugar. Bake at 400 F 10 minutes. 

— Mrs. Margaret Peele 


JAM BUTTER BALLS 


V/2 c. butter | c. sifted flour 

V4 ¢. sugar | tsp. vanilla 

| egg, separated 
Cream butter with sugar, add egg yolk, saving white for later use. Add 
flour and vanilla. Roll into small balls, dip in unbeaten egg white and | c. 
ground nutmeats. Place on cookie sheet and press down with finger. 
Bake at 300 F for 30 minutes. Use any jam you prefer for color and taste. 
Place in center after baked. 

— Mrs. Lily Peele 


BROWN SUGAR COOKIES 


| qt. flour 2 eggs 

| lb. brown sugar | c. shortening 
| tsp. soda 1 c. sour milk 
I'/a tsp. baking powder | c. raisins 


Add all ingredients and work same as biscuit dough. Roll out and 
bake 8 - 10 minutes. Frost with: | box conf. sugar, !/ stick butter or 
oleo. Cream until smooth, add juice of fresh orange for proper con- 
sistency to spread. 

— Mrs. Lovie Austin 


MOLASSES COOKIES 


| ¢. shortening | tsp. soda 

| ¢. brown sugar 2 tsp ginger 

I ¢. molasses | tsp. cinnamon 

| egg, beaten I/, tsp. cloves 

4c. sifted flour | c. raisins, optional 
I tsp. salt 


Cream sugar and shortening, add molasses and egg. Sift together and add 
to mixture. Add raisins. Cut and set on greased cookie sheet. Bake at 
350 - 375 F for 10 - 15 minutes. 

— Mrs. Libby Midgette 
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VANILLA CRISPS 


114 ¢. flour /2 c. shortening, half butter 
| tsp. baking powder | ¢. sugar 
V/z tsp. salt I'/ tsp. vanilla 


2 eggs, beaten 
Sift dry ingredients. Cream shortening and sugar. Add eggs and beat 
well. Stir in’ vanilla and dry ingredients. Drop by small rounds on 


cookie sheet dusted with flour. Bake in oven, 400 F for 8 minutes. 
— Mrs. Wylie Fulcher 


APPLE CREAM PIE 


2 c. chopped apples | egg, beaten 
34, ¢. sugar /y tsp. vanilla 
2 tb. flour 1/8 tsp salt 


| ¢. sour cream 
Combine sugar and flour, add cream, egg, vanilla and salt. Beat till 
smooth. Add apples and mix. Pour in pastry-lined pie plate. Bake 
at 450 F for 30 minutes. Remove from oven, combine 1/3 c. flour, 
V4 c. each butter and cinnamon. Mix well and sprinkle over pie. Return 
to oven and bake at 325 F 20 minutes more. 
— Mrs. Sonja Doran 


SOUTHERN PECAN PIE 


| c. sugar 3 eggs, beaten 
/y c. corn syrup | ¢. pecans 
V/4 ¢. melted butter | unbaked 9" pie shell 


Mix sugar, syrup and butter. Add beaten eggs and pecans. Fill pie 
shell and bake at 375 F for 10 minutes. Reduce heat to 350 F and 
continue baking for 30 - 35 minutes more. 

— Mrs. Virginia Hudgins 


OLD-FASHIONED MOLASSES PIE 


3 eggs 2 tb. melted butter 
[1/4 c. molasses 2/3 c. pecans 
Vy c. milk | baked pie shell 


Beat eggs slightly, add molasses, milk and butter. Beat egg whites 
stiff. Fold in yolk mixture. Turn into pie shell and sprinkle top with nuts, 
either whole or chopped. Bake in slow oven, 300 F until firm. 

— Mrs. Charlotte Ballance 


SWEET POTATO PIE 


2 cups cooked mashed potato | tablespoon melted butter 

| cup milk | teaspoon salt 

2 eggs | teaspoon grated nutmeg or 
'/y cup sugar lemon rind or both 


After putting the potato through a sieve, add butter, and rub smooth. 
Add the beaten egg yolk, sugar, and seasonings. Stir in milk gradually 
and fold in the beaten whites. Bake in pie crusts or in custard cups. 
This is enough for two medium pies or eight small custard cups. 


— Mrs. Sara Ellen Skiles 


GRATED RAW SWEET POTATO PUDDING 


4 cups grated raw sweet potatoes 3 eggs 


I/y cup sugar | tsp. nutmeg 
I/, cup sorghum or molasses | tsp cinnamon 
IV/ cups milk /y tsp. salt 


V3 cup butter 


Beat eggs without separating and add to the milk. To the grated sweet 
potato add the melted butter, sugar, sorghum, spices, salt, and the 
milk and the eggs. Pour mixture into a buttered pudding pan and bake 
in a moderate oven. When crusted around the edge and top stir and 
let crust form again. Do this several times and then allow a final brown- 
ing of top and sides before removing from the oven. Serve hot or 
cool and slice. Serve with cream. If desired !/. cup grated coconut 
and !/, cup of chopped raisins may be added to above ingredients. 


— Mrs. Sara Ellen Skiles 


CHOCOLATE CHIFFON PIE 


| pk. Knox gelatin 6 tb. cocoa 

I c. sugar | tsp. vanilla 
34, c. cold water 4 tsp. salt 
4 eggs 


Soften gelatin in 1/44 c. water. Put !/ c. water in top of double boiler, 
add '/2 sugar, egg yolks slightly beaten, cocoa and salt. Cook until 
thick. Add gelatin and stir till dissolved. Cool, add vanilla. Beat egg 
whites stiff, adding rest of sugar. Place in pie shell or on layer of 
crushed graham crackers. Serve with whipped cream. 


— Mrs. Rosa Gray 


APPLE PIE 


4 c. sliced apples | tsp. vanilla 

34, ¢. sugar | egg 

V4 tsp. cinnamon 2/3 c. flour 

| tb. butter /2 tsp. baking powder 


Place apples in greased pie plate. Combine 1/4 sugar and cinnamon, 
sprinkle over apples and cover tightly with foil. Bake at 350 F for 20 
minutes. Meanwhile, cream sugar and butter, add lightly beaten egg 
and vanilla, and sifted flour and baking powder, and blend into creamed 
mixture. Spread evenly over top of apples. Bake 20 to 25 minutes, or 
until brown. 


— Mrs. Winona Gray 
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JELLO CREAM PIE 


| pk. jello | c. sugar 
| Ig. can milk | c. boiling water 
| pk. vanilla wafers 
Mix jello and sugar with hot water. Place in refrigerator and_ chill. 


Chill milk and whip until stiff. Pour in pie plate lined with wafers. 
Chill for a few hours or until ready to serve. 


— Mrs. Margaret Peele 


LEMON MERINGUE PIE 
Makes Two 8-inch Pies 


2 crumb or baked pastry pie shells 1 c. lemon juice 

3 cans Condensed Milk 8 tbs. sugar 

4 eggs, separated 
Beat egg yolks, gradually stir into condensed milk. Add lemon juice 
and pour into cooled pie shell. Beat egg whites until almost stiff 


enough to hold peak. Add sugar gradually beating until stiff. Pile 
lightly on pie filling. Bake in slow oven (325) until lightly browned. 


— Mrs. Winona Gray 


FIG PUDDING 
4 quarts Fresh Figs 


Cut and cook figs until tender. Pour off all water. Add | tsp. soda, 
| tsp. salt, 2!/ c. sugar, 4 tbls. flour. Put soda in while figs are still 


hot. Grease pan generously with butter. 
— Mrs. Ophelia Meekins 


FIG PUDDING 


| qt. preserved figs (syrup included) 2 eggs 
6 slices loaf bread 2 tbs. melted butter 
I'/. ¢. sugar | tbs. lemon flavor 


2 c. evaporated milk (not diluted) '/4 tsp. salt 


Place bread in medium size mixing bowl, pour milk over it and let stand 
until soft, then mix figs, sugar, butter, flavor and salt with bread and 
milk. Separate eggs, beat yolk and add to mixture. Beat whites until 
stiff and fold in the mixture. Pour in greased baking dish and bake 
at 350 degree until brown. Remove from oven and spread with butter 


(and cinnamon if desired). 
— Mrs. Rosa Gray 
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RICE PUDDING 


| cup rice I!/. cup sugar 
| tsp. salt 3 eggs 

I/ stick butter 3 c. evap. milk 
| cup raisins | tsp. vanilla 


| tsp. nutmeg 
Cook rice in I'/. qts. boiling water with salt for i5 minutes. Add 
raisins, cook 10 min. and add butter. Combine well beaten eggs, sugar, 
and nutmeg. Add vanilla and pour over rice, stirring while pouring. 
Place in greased dish and bake at 375 F. for 45 minutes. 


— Mrs. Nettie Gibson 


COLD BREAD PUDDING 


10 to 12 cold biscuits or 7 to 8 | sm. can evap. milk 
slices bread V/ ib. coconut 

| cup sugar | tsp. lemon flavoring 

3 eggs yolks I/, tsp. nutmeg 


| sm. can crushed pineapple 


Scald bread or biscuits with boiling water. Set aside for | hour. While 
still hot, add 34 stick butter or oleo. Beat egg whites and fold in after 
you place in a baking dish. Bake 45 min. at 350 F. 


— Mrs. Maude Austin 


BREAD PUDDING 


2 eggs beaten Sauce 

I ¢. sugar Vy. milk 

2 c. milk /> ¢. sugar 
V4 tsp. salt | tsp. vanilla 
| tsp. vanilla | tb. flour 


Pour pudding mixture over 7 - 8 slices of generously buttered bread. 
Bake until brown. Cook sauce ingredients until thick. 


— Mrs. Virginia Hudgins 


SEAFOAM CANDY 


4 c. sugar 2 egg whites 
| c. water | tsp. vanilla 
| ¢. dark Karo syrup 
Cook sugar, water and Karo until a soft ball forms in cold water. Beat 
egg whites stiff and fold cooked syrup into whites and beat until thick. 
Pour into buttered dish. 
— Mrs. Leona Stowe 
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CHOCOLATE FUDGE ROLL 


3 c. sugar 3 tb. butter 
3 sqs. chocolate | tsp. vanilla 
IV/y ¢. milk /y c. nuts 


Boil sugar, chocolate, butter and milk, stirring constantly. When soft 
ball stage is reached, remove from fire and let sit for 20 minutes. Add 
vanilla and beat until thick and creamy. Take in hands and knead well. 
Shape in 2" rolls and sprinkle with nuts, pressing them in the roll, Wrap 
in wax paper and store in air tight container. When ready to serve, 
cut in thin slices. 

— Mrs. Isabel Ballance 


PINEAPPLE FILLING 


2 tb. cornstarch | tb. lemon juice 
/y ¢. sugar 2 c. crushed pineapple 


Cook slowly until thick and clear. Use on pineapple cake. 


— Mrs. Pauline Oden 


CARAMEL ICING 


2 c. brown sugar V/y ¢. evap. milk 
'/y c. butter 
Stir over low heat until dissolved, then boil to soft ball stage. Beat 
until cool. Add | tsp. vanilla. Good with Devils Food Cake. 
— Mrs. Virginia Hudgins 


GERMAN FROSTING 


| ¢. evap. milk '/> lb. oleo 
I ¢. sugar | tsp. vanilla 
3 egg yolks 


Combine above ingredients in saucepan and cook over medium heat, 
12 minutes, stirring constantly, until mixture thickens. Add | can coconut 
and | c. chopped nuts. Beat until cool and of spreading consistency. 


Use on German Chocolate Cake. 
— Mrs. Winona Gray 


POTATO PANCAKES 
Wash, peel and grate eight to 10 large potatoes: 


Add to above, V4 tsp. pepper 
4 tb. half and half cream | small grated onion 
2 eggs, beaten | tsp. salt 


Blend all ingredients well. Drop mixture by spoonful on greased hot 
griddle. Flatten with back of spoon. Fry about 5 minutes on each side. 
Serve with apple sauce or ketchup. 
— Mrs. Rose Gray 
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APPLE FRITTERS 
Make a batter of: 


| c. flour 2 eggs, beaten 
2 tb. sugar | grated lemon rind 
4 tsp. salt V/y c. milk 


Slice as many apples as needed, sprinkle with sugar and let stand in 
cool place for | hour. Dip appie slices in batter and fry in deep fat. 
Fry till golden brown. Sprinkle with powdered sugar. 


— Mrs. Isabel Ballance 


LASAGNA 


| large onion | lb. lasagna or egg noodles 
| clove garlic 1/2 c. water 

6 springs parsley i Ib. ground beef 

V4 c. oil | smail onion 

| No. 2 can tomatoes 4 tb. butter 

| sm. can tomato paste 3 th. fiour 

2 bay leaves 3/, c. parmesan cheese 

| tsp. salt 2 c. milk 

4 tsp. pepper 2 egg yolks 


TOMATO SAUCE: 


Chop onion and parsley fine and fry in hot oil, Add tomatoes, tomato 
paste, bay leaves, salt, pepper and water. Stir until mixed, add ground 
beet, breaking it up in small pieces. Cover sauce, cook over low 
heat 45 minutes, stirring occasionally. 


CHEESE SAUCE: 


Chop small onion and cook in oil. Mix in flour until smooth. Add 
cheese and dash salt. Gradually add milk and continue to cook over low 
heat stirring constantly until sauce is as thick as cream. Beat egg yolk 
slightly, mix into cheese slowly to keep from curdling, then cook over 
low heat for 10 minutes more. Remove from fire. Cook noodles as 
directed on package. Start oven at 325 F and grease baking dish. 
Place a layer of noodles, then sauce, then cheese, continuing layers 
and ending with cheese. Bake in oven 20 minutes, then set oven to broil. 


Cook to bubbly boil. 
— Mrs. Lily Peele 


PEGGY'S GOULASH 


| lb. hamburger | onion, diced 

2 potatoes, diced I/, ¢. water 
Mix together and place in casserole. Salt and pepper to taste. Pour 
over water. Cook 45 minutes at 350 F. During the last 15 minutes, add 
4, c. grated cheese. 


— Mrs. Peggy Austin 
tt bees 


PIZZA PRONTO 


Dissolve | pk. yeast in 34 c¢. lukewarm water. Stir in 21/2 c. biscuit mix, 
beat vigorously. Turn dough out on floured board and knead till smooth. 
Divide into 4 pieces, roll each piece into 8" circle. Place on un- 
greased baking sheet. Press circles with fingers to thicken edges. Mix 
together | c. tomato paste, | ¢. tomato puree, !/2 c. water, |/ tsp. 
red pepper. !/, tsp. salt, and spread on crust, and sprinkla with 2 c. 
grated mazzarella cheese and then parmesan cheese. Shake over all | 
tsp. oregano. Bake in hot oven 425 F {5 - 20 minutes, until crust is brown 
and filling hot and bubbly. Hamburger, sausage, chopped salami, shrimp, 
tuna, etc., may be added. 
| — Duff Schinke 


MEAT LOAF WITH VEGETABLES 


Mix 2 lbs. ground beef | chopped onion 

| can vegetable soup | tb. Worcestshire sauce 
| beaten egg | tb. prepared mustard 
1/5 c. breadcrumbs 4 tsp. black pepper 


Shape into loaf. Bake | hour at 350 F. Make 10 servings. 
— Mrs. Alivia Stowe 


CHICKEN-OYSTER PIE 


3 c. diced chicken 2 c. chicken broth 

| pt. oysters 4 tb. flour 

2 hard-boiled eggs 6 tb. water 

I/. c. chopped celery biscuit dough as desired 


Arrange chicken, oysters, celery, sliced eggs in alternate layers in greased 
casserole. Heat chicken broth and thicken with flour-water paste. Make 
biscuit dough, roll 1/4" thick and cut into biscuits. Place on top of casserole. 
Bake at 400 F 30 - 35 minutes. Serves 8. 


— Mrs. Inez O. Austin 


CHEESE STRATA 


2 2/3 c. milk 12 slices bread 
'/, lb. cheese 2 eggs 
/ tsp. salt 1/8 tsp. pepper 


Cut crusts from bread. Grease pan. Line bottom of pan with bread, 
then a layer of thinly sliced or grated cheese. Top with bread. Beat eggs, 
add seasoning and milk. Pour over the bread and set in refrigerator 
overnight. Bake in hot oven. It has the appearance of souffle. 


— Mrs. William Hassler 
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SCANDINAVIAN SALAD 


Mix together in a bowl: | bunch of ce chopped 
| can French style green beans | onion choppe 
(drained) 


| can English peas (drained) 
In a quart jar mix well: 


W/o c. oil 114, ¢. sugar 
| c. vinegar salt 
| tsp. water 


Pour over vegetables and let sit in refrigerator for 24 hours before serving. 


— Mrs. William Hassler 


PIMENTO CHEESE SPREAD 


10 oz. cheddar cheese 5 tbs. mayonnaise 
one 4 oz. pimentoes (small can) 2 tsp. sugar 
2 medium size sweet pickles pinch salt 


Grind Cheese, pimentoes and pickles, add mayonnaise, sugar and salt. Mix 
well. 


— Mrs. Rosa Gray 


DRUM STEW 


3 lb. Drum (cut in chunks about 2 4 onions sliced 


inches apiece) /> lb. salt pork or smoked meat 
6 med. potatoes (diced in 8 2 c. water 
pieces each) 10 saltines crumbled 


Boil pork in water about 20 minutes, add drum fish, potatoes and onions. 
Cook until potatoes are tender, then thicken with saltines. Stew down 
about 2 or 3 minutes longer. 


— Mrs. Sara Ellen Skiles 


HATTERAS DEVILED CRAB 


I'/2 ¢. flaked crabmeat Vf tsp. salt 

| tbsp. butter I!/2 tsp. mustard 4 
[!/2 tbsp. cracker crumbs dash cayenne 

34, c. milk or cream dash Worcestershire 

2 eggs 


Melt butter, add crumbs and milk. Boil until thick. Beat and add eggs. 
Add remaining ingredients and crabmeat. Put in casserrole or crab 
shells and brown in oven at 400 degrees. 


— Mrs. Rose Gray 
Bais Jon 


BOILED OYSTERS DE LUXE 


Lift needed oysters from shells, then wash shells. Line each shell with few 
leaves of boiled spinach. On each green bed, lay 2 oysters, first dipped 
in a mixture of A-] Sauce and half melted butter. Sear oysters rapidly 
under broiler flame and serve with lemon slices. 

— Robert Hudgins 


TURTLE HASH 


Wash and prepare |/, of turtle meat. Cut in bite size pieces. Add 
I diced onion, 2 c. diced potatoes and rendered fat from 3 slices salt 
pork. Combine all ingredients in sauce pan, adding enough water to half 
cover. Salt and pepper to taste. Cook until potatoes are soft. 

— Mrs. Juanita Peele 


TURTLEBURGERS 


One-quarter of fair-sized turtle. Grind together turtle meat with !/p Ib. 
salt pork, 5 - 6 slices bread, salt and pepper to taste. Make into patties 
and fry in hot fat. Also add diced onion. 

— Richard Job 


HATTERAS BAKED BONELESS SHAD 


| roe shad, dressed, leaving on head and fail 

2 c. bread crumbs 2 hard boiled eggs 

| med. onion salt and pepper to taste 

3 slices salt pork 
Mix roe, bread crumbs, diced onion and egg, salt and pepper. Place 
in shad, put shad in baking dish with strips of salt pork on top. Brown in 
hot oven 450 F; reduce heat to 200 F. Add enough water to steam, 
cover with foil and bake for 6 hours. Keep enough water in pan during 
baking to baste with. Baste every 2 hours. This lengthy cooking dissolves 


the bones. 
— Mrs. Sheila Schinke 


$ SHRIMP BATTER 


% 


2 eggs, separated \/ tsp. salt 
2/3 ¢ milk | tb. melted butter 
I c. flour 2 tb. lemon juice 


Beat e olks and milk together, then add flour and salt. Add butter, 
lemon sie and fold in stiffy beaten whites. Add shrimp. Pick out with 
fork and drop in hot fat. Fry till golden brown. 


— Mrs. Achsah Oden 


DEVILED CLAMS 


Chop fine, reserving juices, 2 c. clams, add the clam juice, permit the 
clams to simmer for 3 minutes. Melt 3 tbs. butter, and cook until tender 
I/. c. minced celery, |!/, tbs. minced green pepper and I!/, tbs. minced 
onion. Add clams and |/2 ¢. cracker crumbs, !/4 tsp. prepared mustard, 
1/8 tsp. pepper or paprika, salt if needed. Bake in large clam shells 350 
degrees about 12 mins. Sprinkle top with cheese or paprika. 

— Mrs. Velma Stowe 


CLAM FRITTERS 


| pt. clams 2 ths. flour 
2 eggs salt and pepper 
| med. onion 
Grind clams, mince onion, add beaten eggs, flour, salt and pepper. 
Fry in (smail cakes) hot frying pan until brown. 
— Mrs. Aleta Gray 


CLAM CHOWDER 


Scrub clams in shell well. Put 50 chowder clams in large pot with 3 c. 
water. Let steam long enough to open the clams. Remove from pot and 
take clam meat from shells. The shells may be saved to serve other sea- 
food in. Put clam meat, potatoes and onion in large pot and let this 
simmer for at least 2!/, to 3 hours. The longer it cooks the better the 
flavor will be. If it cooks down too much add some water just before 
chowder is done. Melt !/ stick margarine in large pan, add !/, c. flour, 
stir as for cream sauce, add 4 c. milk, stir or whip out all lumps and 
then add to chowder. — Mrs. Velma Stowe 


SOFT SHELL CRABS 


12 medium crabs 3 c. bread crumbs (can put white 
3 eggs mixed with 2 tbs. water loaf bread through flour sifter 
to make crumbs} 
Drain soft crabs on paper towels, then dip them in egg batter then 
in bread crumbs. This method may be repeated if a heavy coating is 
desired. Cook in deep fat 350 until golden brown. 
— Mrs. Velma Stowe 


BAKED IDAHO POTATO STUFFED WITH SHRIMP 


2 large baked potatoes V5 c. milk 

V/z lb. cooked shrimp | tsp. minced onion 
| tsp. butter | tsp minced parsley 
I, tsp. salt grated cheese 


dash cayenne 


Bake potatoes, cut in half lengthwise, scoop out inside and mash. Beat 
thoroughly with butter, milk, salt and pepper. Add onion, parsley and 
shrimp. Refill shells and top with grated cheese. Heat in oven until brown- 


ed and thoroughly heated. 
— Mrs. William Hassler 
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SHRIMP SALAD 


| lb. spaghetti, shell macaroni or | small can French peas 


elbow macaroni onion to taste 
| stalk chopped celery | to 11/4 lbs. boiled shrimp soaked 
2 hard boiled eggs sliced in lemon juice !/2 hour 


Mix all with mayonnaise or salad dressing, season with salt, pepper 
and paprika. 
— Mrs. Velma Stowe 


FRIED OYSTERS 


Take desired amount of oysters, wash and drain well. Salt and pepper 
to taste. Dip in egg batter and roll in flour, meal or cracker crumbs. Fry 
in hot deep fat or pan fry as desired. 

— Mrs. Alice Gray 


BAKED FLOUNDER 
6 fillet flounder 2 small onions 
3 medium potatoes 2 slices bacon 


Place fillets in pan. Dice potatoes and onions and put on fish. Season 
with salt and pepper. Place bacon on top of fish, add !/2 ¢ water, cover 
pan and cook for 30 to 45 minutes at 350 degrees. 

— Mrs. Sara Ellen Skiles 


FRIED FISH 


Wash filleted fish, salt and pepper to taste. Bread lightly with corn 
meal or flour, and fry in hot fat until well browned. 
— Mrs. Winona Gray 


HATTERAS STEWED SHRIMP AND 
CORN DUMPLINGS 


1 lb. shrimp | small onion 

3 medium potatoes ['/y - 2 tsp. salt 
2 tb. shortening 4 tsp. pepper 
2 c. water 


Fry shrimp to light brown in shortening. Place in pot with water. Add 
onion, salt and pepper. Cook for 10 minutes, add quartered potatoes, 
cook until tender. Add corn meal dumplings: 

I c. corn meal 4, c. flour 

I, tsp. salt 
Add just enough water to mix meal and flour with salt. Divide mixture 
into small balls, pat out and place around sides of pot. Cook 10 minutes, 


adding water if stew becomes too dry. 
— Mrs. Eliva Ballance 
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CRAB CAKES 


| Ib. crabmeat V4 tsp. Worcestshire sauce 
3 slices toast or stale bread Vc. milk 

| egg, beaten | tb. melted butter 

| tsp. mustard salt, pepper to taste 


Soak bread in milk and egg mixture, add remaining ingredients and mix 
well. Make into patties and fry until brown. 


— Mrs. Evelyn Styron 


BAKED BLUEFISH 


| - 2 lb. bluefish 4 tsp. pepper 
| tsp. salt 2 tb. flour 


Dress fish and place in pan. Add | pint water. Quarter 2 or 3 potatoes 
and arrange with fish. Fry out 3 slices bacon and pour fat over fish and 
potatoes. Bake until tender at 350 F., basting with flour and !/2 c. water. 


— Mrs. Rhoda Ballance 


HATTERAS STYLE DRUMFISH 


The drum, or channel bass, is perhaps the best liked fish among 
Hatteras Islanders, who have a wide variety from which to choose. It 
was formerly sided, salted, dried and stacked, and was available at all 
times, to be soaked out and then cooked. Thrifty housewives today pres- 
sure-can for their needs. It is cooked fresh by many methods, but the 
following is a traditional way. 


One side of drum, about I!/, feet, with head and tail removed, is 
skinned and boiled in ample water with plenty of salt until tender, which 
depends on the age of the fish! This should be lifted out in 2 or 3 
pieces and set on a platter, to be mixed at the table. 


Boil and mash 8 medium size potatoes, dice !/5 lb. salt pork and fry 
crisp, cracklin's. Place them in a small dish and pour some of the drip- 
pings in a pitcher. Mince a medium size onion and put in a dish. 


As in a tossed salad, half the pleasure of eating, is in watching the 
mixing. So it is with the ritual of HATTERAS STYLE DRUMFISH. 
The novice may have to be shown how the first time, but more than 
holds his own from there on! 


On each serving plate, place a heap of mashed potato, a large hunk 
of fish, a spoonful more or less of cracklin's and onion. Mix thoroughly, 
season with more drippings, salt and pepper, if desired. 


Some like it mixed in the kitchen and brought to the table ready 
to eat, garnished perhaps with hard boiled eggs, parsley. But all agree 
that it is wonderful food especially when served with lots of cornbread, 
not the sweet kind, coffee, pickles and a crisp raw vegetable! 


— Mrs. Rebecca Burrus 


HATTERAS STYLE CLAM CHOWDER 


Fry 2 or 3 pieces salt pork or bacon in a heavy pot. When brown, 
add | pt. ground clams and juice, | onion chopped and pepper. Bring 
to boil, add | pt. hot water and 4 potatoes diced. Simmer until potatoes 
are soft. Salt only after cooked, as clams may be salty enough. For 
thicker chowder, cook potatoes longer, mash or use more. Serves 4 to 
& people. 


— Mrs. Rebecca Burrus 


OYSTER STEW 


| qt. oysters 2 tb. butter 
I qt. milk salt to taste 


Remove shell or bits from oysters. Scald milk and season with salt, 
pepper and butter. Add oysters and heat until edges curl. Serve im- 


mediately. 
— Mrs. Mildred G. Austin 
PIRATE BEAN SOUP 
2!/, ¢ dried pea beans 1/8 tsp. pepper 
| tsp. bacon fat V/2 ¢. ketchup 
| sliced onion | tsp Angostura bitters 
| tsp. salt 


Wash beans, cover with cold water and soak overnite. If needed, when 

ready to cook, add more water to make 4 cups and simmer | hour. Fry 

onion in bacon fat, add salt, pepper to beans and cook for 2 hours more. 

Just before removing from fire, add ketchup and bitters. Serves 6. 
— Mrs. Ivey C. Austin 


SHRIMP SALAD 


'/, ¢. cooked, sliced shrimp 4 tb. lemon juice 
/, c. celery 24 slices rye bread 


V4 ¢. mayonnaise 
Combine shrimp with other ingredients. Spread on rye bread squares or 


toasted white bread. 
— Mrs. Isabel Ballance 


FISH BALLS 


| ¢. cooked or canned fish 2 tb. melted butter 
2 c. mashed potato | egg, beaten 
Flake fish, add ingredients. Shape into balls and fry in small amount of 


fat till brown. 
— Mrs. Mildred G. Austin 


COLE SLAW SALAD 


\/. medium head cabbage 3 tb. mayonnaise 
V/> ¢. raisins I/2 tsp. sugar 
| apple 


Cut cabbage in small pieces, slice apple, then add raisins and mayon- 
naise. Chill. 
— Mrs. Clarice Gray 


CARAWAY COLE SLAW 


I, head cabbage, shredded I/> tsp. salt 

I/. ¢. sour cream I/, tsp. pepper 

2 tb. sugar /7 tsp. celery seed 
2 tb. vinegar I/> tsp. caraway seed 


Combine all ingredients and pour over cabbage. 
— Mrs. Lila Austin 


RICE SUPPER SALAD 


2 c. cooked rice 3 tb. grated cheese 
I c. peas | tsp. salt 

4 tb. pimento 3 tb. minced celery 
4 tb. relish lettuce, dressing 


Combine all ingredients lightly; chill. Serve on cP lettuce with french 
or mayonnaise dressing. Serves about 7 half-cup helpings. 


— Mrs. Isabel Ballance 


SHELL SPAGHETTI 


| 3 oz. block cream cheese Parsley Flakes 
3 oz. butter or margarine Garlic 
3 tablespoons olive oil | box (Ib.) Shell Spaghetti 


Put cream cheese, butter, olive oil, in large bowl. Cream all the above 
ingredients, add parsley flakes. Add garlic to taste. Cook shells until 
tender, drain and mix in bowl with sauce and serve. Serves four. 


— Harvey Young 


GOULASH 


I!/2 Ibs. Hamburger | can tomatoes 

| onion 2 cups macaroni 
Boil macaroni until done, meanwhile put hamburger in skillet, add onion, 
salt and pepper. When macaroni is done drain off good, then add 
hamburger. Mix good, then add tomatoes and stir good, cover and 
simmer on low fire. Stir occasionally. 


— Mrs. Elida A. Staggs 
oan) 
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